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and water is added to the mark; the mixture is shaken at
intervals for 8 hours and then allowed to stand for 16 hours.
The contents of the flask are then filtered and 50 c.c. of the
filtrate are evaporated to dryness, dried in the water oven and
weighed; the weight of the residue multiplied by 100 gives
the cold water extract.

Detection of exhausted ginger. Commercially there are
two varieties of exhausted ginger, one the product left after
the alcoholic extraction for the preparation of ginger extract,
and the other the product of the water extraction in the pre-
paration of ginger beer, etc. Dyer and Gilbard (Analyst, 1893,
xvin, 197) have shown that the ash soluble in water is a
reliable method of detecting exhausted ginger, since the water
soluble ash of a genuine ginger varies from 1-9 to 3 per cent.,
whereas an exhausted ginger gives a water soluble ash of from
0-2 to 0-5 per cent.

Detection of foreign starches, etc. The microscopic
appearance of ginger is so characteristic that adulteration
with foreign starches has fallen into disuse; but a microscopical
examination should always be made for foreign substances.

Typical Analyses (in percentages).


	
	(i)
	(2)

Moisture . .
	
	13-6
	I2-I

Volatile oil
	
	0-7
	0-8

Fixed oil
	
	3'0
	5'2

Alcoholic extract
	
	3'i
	1-2

Total ash
	
	3'i
	2'I

Soluble ash
	
	2-4
	0-4

Insoluble ash
	
	0-7
	1-7

No. (i) is a genuine ginger and No. (2) is an exhausted ginger.